We claim: 

A process for the production of a yeast 
havind an enhanced astaxanthin content, comprising 
culturiW in a nutrient medium containing an antibiot- 
ic, cytochrome B inhibitor, or a terpenoid synthetic 
pathway \nhibitor a microorganism of genus Phaffia . 

2. ^ process as set forth in claim 1. wherein 
the antibiotic is selected from the group consisting of 
antimycin, tunicamycin, and nystatin 

3. A process as set forth in claim 1, wherein 
said cytochromes B inhibitor is selected from the group 
consisting of ahtimycin/aind 2-n-heptyl-4-hydroxy- 
quinoline-N-oxi< 



proce&s// as (in claim 1, wherein the ter- 



penoid synthetic 
lactone . 



thway Inhibitor is mevalonic acid 



the ant 



A proce^k ^as sfet forth in 
ibiotic or {Jberpeno^id synthetic 
me< 



claim 1, wherein 
synthetic pathway inhibitor 
concentration in tfhe m\edium is between 1 and 100 pM. 



6. A process as\in claim 1, wherein the antibi- 
otic or terpenoid synthetic pathway inhibitor concen- 
tration in the medium is\between 30 and 80 uM. 

7. A process as in claim 1, wherein the microor- 
ganism of genus Phaffia \is subject to mutagenesis 
either before, after, or before and after morphological 
selection. 
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A process as in claim 1. employing as said 
yeast rhodozy ma ATCC 24230 or ATCC 24202. 



process as in claim 1, wherein the 
astaxanthin\ in harvested yeast is 1000 ppm or more 
based on dry, weight of yeast cells. 

10. A\ yeast having the identifying characteris- 
tics of Phaf^ia , said yeast having been obtained by at 
least one stefe of morphological selection of naturally 



occurring Phaf^ia or of a mutant of naturally occurring 



Phaffia culture^ 
ic selection a 
inhibitor. 




medium containing an antibiot- 
a terpenoid synthetic pathway 



U. A yeas/tAas/lri claim 10, further characterized 
by increased seA^ivi/ty to antimycin. 

12. A yelst in claim 10, further characterized 
by increased sensitivity to thenoyltrif luoroacetone . 

13. A yeast as In claim 10, further characterized 
in lacking the ability\ to grow on ethanol. 



14. 



A process fof, increasing the pigmentation of 
the flesh of salmonids\ which comprises feeding said 
salmonids a yeast of cVaim 10 in disrupted form in 
sufficient amount to increase the pigmentation of said 
salmonids. 



15. The process of\ claim 14, wherein said 
salmonid is salmon. 



• 
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16. The process of claim 14 wherein said salmonid 
is trout. ^ 

17. A food \supplement comprising the yeast of 
claim 10 in disrupted form. 



\ 



18. A proces 
astaxanthin, compri 
a nutrient medium 
chrome B inhibitor 
inhibitor a microo 
surviving microorgj 
tion, harvesting 
the astaxanthin. 



19- A proce 




for in vivo production of 
culturing one or more times in 
ntpining an antibiotic, a cyto- 
a terpenoid synthetic pathway 
nus Phaffia, cultivating 
ibiting enhanced pigmenta- 
ivated yeast, and extracting 



of gj 



vs as i^i claim 17, further comprising 
subjecting said microorganism of genus Phaffia to at 
least one mutation ei therWf ore or after one of said 
culturings in said nutriW medium containing an 
antibiotic. cytochrome B\ inhibitor, or terpenoid 
synthetic pathway inhibitor.\ 



